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(A Communication from Abroad from 
William R. Graham Jr. A British 
Subject of 3245 West G3rd St.. Kansas 
City (Johnson County), Kansas, United 
States of America, and Clabk W. 
McCahty, a Citizen of the United States 
States of America, of 225* East 31st 
Street, Kansas City (Jackson County) 
Missouri, United States of America.) 

I, Henry Withers Kick weed Jenn- 
ings, a British Subject, of 51 and 52 
Chancery Lane, Iiondon, W.C.2, do here- 
by declare the nature of this invention 
and in what manner the same is to be 
15 performed, to be particularly described 
and ascertained in and by the following 
statement: — 

This invention relates to* a composition 
for use in producing a dark coloured pot- 
20 able brew, and to a method of making the 
composition and a potable brew obtained 
therefrom. 

It has been found that an excellent tast- 
ing beverage may be prepared from 
•25 leguminous plants, for example alfalfa, 
clover, lespedeza, pea vines and the like, 
if they are properly treated and dried. 

According to the invention, the legu- 
minous plants, preferably after being 
30 crushed, are allowed to ferment, and are 
then dried at a temperature sufficient to 
destroy or partially destroy the chlorophyl 
but insufficient to char the organic mate- 
rial. The duration of the fermentation 
35 will usually be from about 30 minutes to 
three days, depending on- the flavour de- 
sired. 

To produce a oalatablc beverage the 
dried product is boiled or steeped in water. 

The flavour of the beverage is largely 
dependent on the period of fermentation, 
while, owing to the substantial destruc- 
tion of the chlorophyl, a distinctive and. 
tasty dark coloured beverage will be pro- 
45 duced. 

The dried composition can be stored 
without danger of fermentation or decom- 
position, so that it can be used when re- 
quired to prodnce a beverage. 

In order that the invention may be 
easily understood and readily -carried into 
effect, the following detailed description 
of methods of preparing the composition 
is given by way of example. 

The leaves of a selected leguminous 
[Price 1/-] 
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plant are crushed in any suitable manner 
to break down the cells "of the leaves. It 
is desirable, however, that the crushing 
operation be performed, so far as possible, 
without destroying the entity or character 
of the leaves. 

After the leaves have been sufficiently 
crushed or broken, they arc placed in a 
container and permitted to ferment for a 

Seriod of from thirty minutes to three 
ays. When the cells of the leaves are 
broken down, the plant enzymes and 
other cellular content arc released. The 
bacteria on the plant, together with the 
enzymes, bring about fermentation. The 
fermentation may be stopped at any time 
by application of heat. Inasmuch as the 
flavour of the beverage made from the re- 
sulting product is largely dependent upon 
the period of fermentation, this period is 
varied in accordance with the particular 
taste the product is to have. After the 
fermentation has proceeded for a selected 
interval, the leaves are dried to the extent 
that the chlorophyl content is destroyed 
or substantially destroyed but without 
appreciable charring of tho organic mate- 
rial. - Most enzymes arc sensitive to an 
elevation of temperature and are said to 
be thermo-labile. Therefore, the final 
drying should be at a temperature suf- 
ficient to destroy the. enzymes and stop 
fermentation. A temperature of between 
150°P. and 500°E is suitable for most, 
leguminous plants and this temperature 
should be sustained for a length of time 
sufficient to drive off the water in the 
leaves and to substantially destroy the 
chlorophyl content of the leaves. * By 
destroying or substantially destroying the 
chlorophyl content, a dark colored brew 
is produced from the composition. It is 
important, of course, that the temperature 
be controlled so as not to char the organic 
material in the leaves. 100 

If desired, the leaves may be subjected 
to a preliminary drying before being 
crushed. Inasmuch as the enzymes are. 
destroyed by elevated temperatures, the 
preliminary drying or " wilting" is 105 
usually conducted at room temperatures 
and under either normal or reduced pres- 
sure. The purpose of the preliminary dry- 
ing is to remove some of the water from 
the leaves before they are crushed. 110 
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As an example of a typical operation, 
rod clover leaves were wilted for eighteen 
hours at room temperature (70° — 75°F.). 

• After wilting, the clover leaves were 
5 passed through rollers to hreak down the 

cell structure. During- the rolling' opera- 
tion, the leaves have a tendency to darken 
in color and develop a moist slippery feel. 
The mat of rolled clover leaves was then 

10 put in an incubator and held at a tem- 
perature of 65 °F. to 7(TF. for seven hours 
during which time fermentation took place, 
probably due to enzymatic and bacterial 
action. This fermentation was terminated 

15 at a time when a pleasant aroma had de- 
veloped in the mat. The period neces- 
sary to develoj) the aroma had been deter- 
mined by a series of tests and experimental 
work. It was found that the aroma 

20 usually begins .to develop during: the first 
hour of incubation and increases for a 
period of time. This pleasant aroma, after 
its initial generation, continues to develop 

• for a period and then becomes unpleasant. 
25 The fermentation time of seven hours 

was selected because at the end of this 
period a desirable product was obtained. 

On removal from the incubator, the mat 
of clover leaves was placed in an oven and 
30 heated to a temperature of 280 P F. until 
the mat was dry. During this heating the 
mat turned from a dark green to a brown 
or brownish-black at which time it was 
► removed and disintegrated by rolling or 
35 crushing. The color and, to an extent, 
the taste of the brew produced is con- 
trolled by the time and temperature of the 
final theat treatment. 

The product when steeped or boiled in 
40 water produces clear brownish amber 
fluid having a pleasant aroma and taste. 

Having now particularly described and 
ascertained the nature of my said inven- 



tion and in what manner the same is to 
be performed I declare that what I claim 46 

is : — 

1 . A method of making* a composition 
for use in producing a dark-coloured pot- 
able beverage, according to which 
leguminous jriauts, for example alfalfa, 50 
clover, pea vines and the like, preferably 
after being crushed, are allowed to fer- 
ment and are then dried at a temperature 
sufficient to destroy or partially destroy 
the chlorophyl but insufficient to char the &° 
organic material. 

2. A method in accordance with claim 
1, in which the fermentation is allows! to 
proceed for a- period of about 30 minutes 

to three days, depending on the flavour CO 
desired. 

3. A method in accordance with claim 
1 or claim 2, in which the final drying 
is carried out at a temperature of 150° — 
SOOT. liO 

4. A method in accordance with claim 
1, 2 or 3, in which the plants are wilted 
at a relatively low temperature before 
being crushed. ^ 

5. A composition made by a method 70 
claimed in any of the preceding claims. 

6. A dark-coloured potable beverage 
produced from a composition made by a 
method claimed in any of the claims 1 to 

4 by boiling or steeping the composition 75 
in water. 

7. A composition and a potable bever- 
age obtained therefrom substantially as 
described. 

Dated this 2nd day of April, 1942. 
For the Applicant : 

GILL, & EVERY, 

Chartered Patent Agents, 
51 / 52, Chancery Lane, 
London, W.C.2. 
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